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Subject:     "CONSUMER  FACTS  ABOUT  THANKSGIVING  SUPPLIES. "     Information  from  the 
Bureaus  of  Agricultural  Economics  and  Home  Economics  in  the  U.  S.  Department 
of  Agriculture,  and  the  Consumers'  Counsel  of  the  Agricultural  Adjustment 
Adrainistrat  ion. 
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Well,  our  "bulletin  from  Washington  OK's  the  romors  we've  heen  hearing 
about  this  year's  Thanksgiving  dinner  —  that  poultry  is  plentiful  this  year. 
According  to  the  official  figures  of  the  forecasters  in  the  Department  of 
Agriculture,  holiday  "birds  are  flying  low  this  year  —  in  large  flocks  — 
and  will  come  within  reach  of  many  Thanksgiving  dinner  tables  that  they  passed 
up  last  year. 

Turkeys  lead  the  field.     Twenty  million  of  them  are  due  to  come  to  mar- 
ket this  year.     That  makes  turkey  history.     It  beats  the  former  all  time  highs 
of  1932  and  1933  by  a  million  birds,  and  runs  some  5  million  ahead  of  last 
year.     If  all  those  turkeys  were  divided  among  the  population,  each  woman, 
child,  and  man  in  the  country  would  get  almost  one-sixth  of  a  turkey.  Turkeys 
are  not  going  to  be  such  heavyweights  this  year.     Of  course  there'll  be  plenty 
of  your  big  15  to  20  pounders  for  those  that  want   'em,  but  consumers  have  been 
begging  for  smaller  turkeys  to  fit  into  small  roasting  pans  for  small  families 
in  small  apartments.     That's  one  reason  the  weights  will  be  lighter,  but  an- 
other is  the  drought,  which  made  feed  scarce  and  expensive  and  forced  many 
farmers  to  send  their  birds  to  market  younger  and  lighter  than  usual. 

Other  poultry  is  stepping  into  the  high  figure  brackets  for  quantity 
this  year  too.     Chickens  and  ducks  and  geese  are  all  plentiful.     We'll  have 
plenty  of  chickens  that  weigh  less  than  4-1/ 2  pounds,  and  their  prices  will 
be  lower  to  match,  but  the  supplies  of  heavier  roasting  chickens  will  likely 
be  under  last  year's. 

Deciding  which  bird  to  buy  depends  on  the  family's  taste  and  pocket book. 
In  food  value,  the  nutrition  experts  have  not  established  any  definite  differ- 
ences between  different  kinds  of  poultry.     All  lean  poultry  meat  has  been 
accredited  with  an  excellent  rating  for  Vitamins  B  and  G,  and  a  good  rating 
for  the  pellagra-preventing  factor.     Like  other  lean  meat,   it  is  a  superior 
source  of  protein,  and  it's  rich  in  phosphorus  and  iron.     Some  authorities 
say  that  the  dark  meat  of  poultry  is  richer  in  iron  than  the  light  meat. 

But  when  you  get  into  the  subject  of  economy,  you  meet  some  interesting 
facts.     One  of  the  rockbottom  questions  the  canny  meal  planner  asks  herself  is 
just  what  is  she  getting  in  actual  eating  meat  per  pound  of  purchase  price  of 
the  different  kinds  of  poultry. 
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Last  year  at  Thanksgiving  time  a  reporter  from  the  Consumers'  Counsel 
in  the  Agricultural  Adjustment  Administration  went  around  and  got  typical 
prices  on  holiday  "birds  from  some  markets  in  Washington.     Then  she  took  a 
tahle  of  average  percentages  of  edible  meat  in  the  carcasses  of  the  different 
"birds  which  had  been  prepared  "by  a  noted  poultry  expert  in  the  Department  of 
Agriculture.     She  divided  the  per  pound  price  of  the  "bird  (dressed  but  not 
drawn,  just  the  way  you  get  it  and  pay  for  it  "before  the  entrails  are  taken 
out),  —  I  say  she  divided  this  per  pound  price  by  the  percentage  of  edible 
moat  the  table  showed  for  that  bird.     She  got  some  surprising  results.  It 
turned  out  that  the  edible  meat  of  goose  was  the  cheapest  meat  of  all.  Duck 
ran  a  close  second  for  inexpensive  eating.     The  price  of  a  pound  of  edible 
meat  of  hen  —  the  cheapest  of  all  chickens  —  turned  out  to  he  almost  nine 
cents  a  pound  more  than  duck.     Then  came  fattened  roasting  chickens.  Still 
above  that,  and  getting  into  the  higher  brackets  of  edible  meat  cost,  came 
turkey.     Just  above  it  stood  the  cost  of  the  meat  on  the  unfattened  roasting 
chicken.    And  highest  of  all  was  capon,   the  unsexed  male  chicken  with  a  super- 
covering  of  tender  meat.     Capon  cost  so  much  more  per  pound  to  start  with  that 
even  its  high  percentage  of  edible  meat  could  not  offset  it,  and  so  capon  turned 
out  to  be  tops  in  cost  of  edible  meat,  at  the  prices  in  Washington  markets  last 
year. 

But  consumers  might  still  be  wrong  in  deciding  that  because  goose 
figures  out  to  be  cheapest  per  pound  of  edible  meat,  goose  is  therefore 

the  best  buy  for  economy  in  all  families.     That's  not  necessarily  true.  Some 
budgets  can't  afford  as  many  pounds  of  poultry  meat  as  you  have  to  buy  when  you 
get  a  goose,  even  if  each  of  those  pounds  is  ch paper  than  other  poultry  meats. 
They  might  well  consider  duck,  if  they  like  it,  because  duck  is  usually  only 
slightly  higher  per  pound  of  edible  meat,  and  you  don't  have  to  buy  so  many 
pounds.    Another  thing  to  consider  is  the  different  amounts  of  fat  in  the  dif- 
ferent birds.    This  table  on  which  we  figured  includes  fat  along  with  the  edi- 
ble meat.     In  a  goose,  for  instance,  much  more  weight  melts  down  into  grease 
as  it  cooks  than  in  chickens  and  turkey.     Whether  or  not  you  can  make  use  of 
this  goose  grease,  of  course,  will  enter  into  calculations  of  the  economy  of 
getting  different  sorts  of  poultry. 

Cur  table  took  an  average  market  turkey.    But  turkeys  vary  somewhat  as 
to  their  proportion  of  edible  meat  to  total  weight.     In  the  torn,  or  male  tur- 
key, the  experts  say  the  bigger  the  turkey  the  better  break  you  get  in  ratio 
of  meat  to  bone.    But  if  you  want  to  buy  a  smaller  turkey,  the  turkey  hen  is 
likely  to  be  a  better  bargain  in  edible  meat. 

Once  you've  decided  which  bird  to  buy,   the  next  step  is  to  get  quality 
for  your  money.     Quality  marks  are  practically  the  same  for  all  types  of  poul- 
try, making  due  allowance  for  what  the  experts  call  "the  character"  of  the  meat. 
Of  course  the  surest  guarantee  of  quality  is  the  Government  grade  tag.  Con- 
sumers in  many  places  can  buy  chickens  and  turkey  under  the  Government  grade 
label,  and  grades  for  geese  and  ducks  are  being  developed.     Top  Grade  is  U.  S. 
Special  or  Grade  AA.,  which  you  may  not  find  as  it's  pretty  high.     Next  comes 
U.  S.  Prime  or  Grade  A,  then  U.   S.   Choice  or  Grade  B,  and  U.   S.  Commercial 
or  Grade  C. 
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